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singing; all are secure in the happy 
thought ~f being "home for Christmas." 
The father's sturdy goodness, the mother's 
serenity; the charm of sisters, the joy of 
children in discovering bulging stockings 
or brilliant tree make a composite pic-
ture of the happy home which is lovely 
to contemplate. Perhaps the far-away 
one remembers the tiniest child piped up: 
Away in a manger, 
No crib for his bed, 
The little Lord Jesus 
Lay down His sweet head. 
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The stars in the sky 
Looked down where he lay 
The little Lord Jesus 
Asleep ' in the hay. 
Perhaps he remembers too that this 
little hymn was followed by the popular 
songs of the day, but the words of the 
one will have been forgotten long since, 
while the words of the child's favorite 
remain. 
And\ so, let all ..the •family have a 
3 
chance this Christmas day to celebrate 
its true significance by singing hymns 
and carols. Begin the custom this year 
so that it can become a tradition. Tiny 
invisible chains will be forged that wrap 
themselves around the hearts even of 
those who wander farthest from the fam-
ily fireside. In the years to come, "Life 
with its sorrows, Life with its tears," 
will be bright and blessed with the mem-
ories of Christmas day at home when 
Christmas hymns were as much a part 
of •Christmas day as Santa Claus. 
Buffet Service Makes l-{oliday Entertainment Easy 
I T IS THE week before Christmas and 
someone is stirring, stirring busHy 
all thru the house. · 
It is time to stir when one must enter-
tain all those good friends and visiting 
relatives during the holidays and when 
there is absolutely not r·oom to bave a 
big dinner party in the house-and 
Christmas parties must be at home. 
What can we do to solve this Christmas 
party puzzle? Why! Use the buffet lunch-
eon service for our holiday entertain-
ments! 
This style of service is suitable for 
every kind of holiday affair from a little 
New Year watch party to a big Christmas 
wedding. It can be used for a few or 
many guests. It requires less table linen, 
less preparation and less confusion and 
crowding than a regular luncheon or din-
ner, and it eliminates the necessity of 
hiring small tables where there are many 
guests to be served. 
In the buffet service the food is placed 
on an attractively decorated dining room 
table and the guests pass round the table 
and help themselves, or, at more formal 
parties, seat themselves about the house 
while the food is brought to them from 
the _table by waitresses. 
There are three distinct types of buffet 
luncheons: the formal, semi-formal and 
informal. The type of food served is 
practicaly the same for each type except 
that for the more formal occasions more 
elaborate foods may be used. The menu 
consists principally of a hot dish, or a 
choice of hot dishes; a salad, rolls, or hot 
bread or sandwiches; a dessert with cakes 
candies and nuts, and coffee or hot 
chocolate or tea. A good rule to remem-
b<;~r is that anything that is not solid and 
w.ill be apt to run on the plate must be 
served in timble or paper cases. 
For the hot dish, creamed dishes, cro-
quettes or meats may be used. The light-
er meats such as veal, chicken, tuna, or 
sweetbreads usually prove more accept-
able. A firm salad is desirable. Individ-
ual pies or gelatine desserts are good or 
ices and sherberts may sgmetimes be 
served. 
In all three types of buffet service the 
principle is the same. A watch party of 
a few friends will find an informal buffet 
supper served at eleven o'clock with 
candles and a shining bare table, a delight-
ful way of enjoying the last hour of the 
old year. The service will be carried out 
without waitresses and without anyone 
serving at the table. The table will hold 
only the dishes of food, with a doily under 
each dish, silverware and china, and a 
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large doily in the center under a bowl 
or basket of flowers. 
Two dishes of each food served are 
placed opposite each other. On the other 
two sides platters of salad, just alike, 
are placed. On either side of each of the 
four dishes is the necessary silver for 
sert are put on the table as before and the 
coffee urns and cups are brought in. The 
guests bring empty plates to the kitchen 
or the service table and help themselves 
to dessert, coffee, nuts and candy. 
This menu with a yellow color scheme 
has been recommended for the occasion 
Table Set for Formal Buffet Luncheon 
;The Main Dishes of Foods are Served from Table by Friends of the Hostess 
serving. Laid evenly in curved rows and 
just above the four dishes are the forks 
for the guests to use in eating. Knives 
are never used unless the guests are seat-
ed at tables. Two piles of napkins op-
posite each other are between salad and 
hot dishes. A pile of serving plates stand 
to the left of each dish of food. Sand-
wiches and rolls are close to the center-
piece, between the rows of forks. The 
nuts and candies, an attractive part of the 
color scheme, surround the flowers. 
With the table set thus for the first 
course, the guests pass to the table, serve 
themselves to the hot dish, salad and 
bread, take silver and -napkins, go to the 
service table for water and r etire to chairs 
around the dining room or to the living 
room to eat. · 
When the guests have practically 
finished their food, the hostess clears the 
table for the dessert. The silver is 
·brought from the serving table where it 
should have been placed before the first 
course was served. All doilies not neces-
sary are removed. Two dishes of des-
by Miss Beth Bailey, asociate professor 
of home economics and instructor in fancy 
cookery at Iowa State : 
New Year Watch Party Supper 
Chicken Salad Potato Chips 
Pear Pickles Hot Rolls 
Apricot Charlotte Russe 
Coffee Candy Nuts 
The rolls baked at the last moment 
will supply a deliciously hot flavor to the 
meal. Directions for making the dishes 
are given at the end of the article. 
The semi-formal service might well be 
used on Christmas night when old friends 
come to call or for a Christmas party 
where a dozen or more guests are present. 
The table is set much as before, except 
that a friend of the hostess may be asked 
to serve the hot dish and salad to the 
guests. Another friend may pour the 
coffee. Otherwise the guests help them-
selves as in the informal luncheon. 
A menu suggested by Miss Bailey, with 
color scheme of green and red follows: 
Christmas Party 
Ham or Chicken Mousse 
Scalloped Potatoes 
Perfection Salad 
Bread and Butter Sandwiches 
Ice Cream with Cherry Preserve Sauce 
Fruit Cake 
Turkish Delight and Turkish Mint Paste 
Coffee Nuts 
Small Popcorn Balls as Favors 
The formal buffet luncheon is one of 
the best methods of serving the people 
who call on New Year's day or it may 
even be used for a Christmas or New 
Year wedding. A large number may be 
quite easily served, seated about the liv-
ing room and dining room. Two friends 
of the hostess sit at either end of the 
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table with the hot dishes and salad be-
fore them. Rolls are placed at the back 
of the table and nuts and candies as the 
more attractive foods, to the front. Two 
or more waitresses take care of the plates 
as the hostess fills them. 
In this type a pile of warm plates, the 
silver, and napkins are placed on the serv-
ing table. A waitress carries a plate to 
the friend who is serving, sets it before 
her and returns for another plate while 
the first is being filled. She takes up the 
filled plate from the left with her left 
hand and places the empty one with her 
right. She carries the filled plate to the 
service table, puts the necessary silver 
on it, places a napkin under it and car-
ries it to a guest. Meantime the wait-
ress working with her replaces the next 
filled plate with an empty one, carries it 
to the service table and so on llS before. 
The friends serving need to be as speedy 
as possible so that the service will not 
drag. 
When each guest has her plate, the 
rolls are passed. Then two other wait-
resses come from the kitchen with water 
and glasses on a tray and supply the 
guests. When the rolls have been passed 
twice ,the dishes of food may be removed 
to the kitchen. In refilling water glasses, 
the waitress carries a folded napkin in 
her left hand to catch the drip from the 
pitcher. 
When the· guests are finished, the plates 
are carried to the kitchen two at a time 
(Continued on Page 19) 
The Art of Framing and Hanging Pictures 
By JOANNA M. HANSEN, Professor of Home Economics 
A PICTURE should first of all be 
worthy of a frame. It should ex-
press an ideal in human life, in nature, 
or in a man's achievement. 
It should furthermore conform to the 
accepted standards of composition in line, 
mass, and color. 
Assuming that only good pictures are 
to be framed, the question of suitable 
frames and proper hanging are very im-
portant. A picture requires a proper 
background. A wall is by structure flat 
in appearance, hence any paint, paper or 
textile, applied as a background, should 
give a flat appearance, even tho the tex-
ture may be rough rather than 
smooth. A two-toned paper that has 
the appearance of flatness is permiss-
able, but a figured paper is too spotty 
to. serve as a suttable background. It 
calls attention to itself rather than to 
the pi;cture. One must therefore 
choose to have plain walls and pic-
tures or to have figured walls and do 
without pictures. T.he colors that 
serve best as backgrounds are creams, 
soft buffs, warm grays and gray 
greens. Strong dark colors such as 
browns, greens and blues ar e not so 
pleasing. 
Fortunately there has been a vast 
improvement in the selection of wall 
coverings, and in pictures and frames. 
There is, however, still much to be 
desired in this matter. 
First we have too many pictures. 
Our walls fairly groan with their 
weight. Our moldings are hung with 
a wide assortment of subjects made in 
too many kinds of mediums. 
Architecture, sculpture, landscape, 
portraits, interiors, figure composi-
tions, and photographs cannot be hung 
promiscuously and still give the ap-
pearance of unity to a room. 
,Neither can oil paintings, water-
oo)ors, 1 etchings, pastels, crayons, 
prints, chromas and calenders live to-
gether amicably. They appear similar 
to a crowd all trying to secure your 
attention at once. 
Sufficient time and thought are not 
usually given to the study of a room 
in order to determine where• a picture 
is needed, and the size and shape best 
adapted to the space. The subject 
should be appropriate, and the color 
harmonious to the particular room 
under consideration. If it is for a Jiving 
room, the picture should make a general 
appeal since many people have access to 
this room. 
For this reason if for no other, and 
there are others, crayon portraits and 
photographs of the family or friends are 
not suitable for the living room, or other 
rooms for general use. If poor in ex-
ecution, or if badly framed, they should 
be discarded. The originals of the cray-
ons would no doubt ,if given the oppor-
tunity to express themselves, prefer to· 
have their likenesses in a drawer, where 
they could be seen only when desired. A 
Good Grouping of Pictures 
Notice how the Pictures are Hung from the 
Moulding 
photo of one's father and mother or near 
relative may be framed in an artistic 
simple frame, that will look well on the 
desk of a private room. 
Quality rather than quantity should be 
considered in selecting pictures. It is 
far better to have but one fine picture 
rather than a number of mediocre prints. 
Since modern color reproduction is 
such an improvement over color litho-
graphy of the past, pictures may be se-
cured in colors very near the originals, 
as painted by the artist. These, if good 
reproductions, interpret the artist's idea 
to a fuller extent than can gray or 
browll( prints, which are better adapt-
ed to architectural subjects. 
The general public is just beginning 
to see the possibilities of using a rug 
or picture as a basis for the color 
scheme of an entire room. The hang-
ings, upholstery, table scarf, cushions 
or pieces of pottery may pick up a lit-
tle of the color of a picture and reiJeat 
it so that a harmonious room may be 
secured. The color should however be 
used so that it is not at the expense 
of the quiet and repose of the room. 
The plain walls and woodwork about 
neutral in color, and of about the 
same value, need a color accent. 
As to the framing of a picture, much 
may be said. The right frame repeats 
the middle tone of the picture in value 
or in dark and light. The frame may 
be soft in color like the middle tone. 
One accustomed to the use of oil paints 
may stain a natural wood frame with 
a mixture made of oil paint and tur-
pentine. After the stain is rubbed and 
dry, the frame may be waxed so as to 
secure a soft dull finish. Old frames, 
good in line an,d comparatively flat, 
may be sand papered and refinished. 
Wide moldings are best for pictures 
having strong color or rather large 
objects in them. Narrow ·moldings 
are best for pictures with small de-
tails. Softl colors in moldings are 
necessary for pictures that are quiet 
or restful in subject. 
Mats should be used rarely. For a 
small picture, or for one that appears 
too light for a frame, a mat may be 
used of the same color as the medium 
tone in the picture. White or bright 
colors should neYel' be used since they 
are out of key with the print. 
BUFFET LUNCHEON MAKES HOLIDAY 
ENTERTAINMENT EASY 
(Continued from page 4) 
and the dessert brought in on platters 
to the table. The same method of bring-
ing plates from the service table is used 
as before. Coffee is brought in on a tray 
with a tray of cream and sugar following. 
Nuts and candies are passed twice. After 
the second passing an · dishes and silver 
are removed from the table, the guests 
who have served leave their seats and 
the table is left with flowers and candies 
to decorate it. 
Green and white, with mistletoe for ,a 
centerpiece makes a lovely color scheme 
for a formal party at the last of the holi-
days. The following menu has been sug-
gested. 
For.mal Buffet Luncheon 
Chicken a la King on Toast 
Vegetable Salad of Green String Beans, 
Cabbage and French Dressing' 
Nut Bread Sandwiches 
Mint Sherbet 
Round Cup Cakes with Cocoanut Frosting 
Green and White Gumdrops Nuts 
Coffee 
The principle of the buffet luncheon 
has proven its popularity in cafeteria 
service. Home entertainment will find 
it just as successful and just as pleasing. 
Directions for making the dishes in the 
previous menus follow: 
Apricot Charlotte Russe t/ 
'h package gelatine 1 cup sugar 
'h cup cold water 1 cup of apricot pulp 
1 cup cold milk 2 cups double cream 
yolks of four eggs Lady fingers 
Scald the milk with part of the su·gar, 
beat the egg yolks, add the rest of the 
sugar, and a few grains of salt. Pour the 
hot milk upon the eggs and sugar, mix 
thoroly, return to the boiler and cook 
until the mixture thickens slightly. Add 
the softened gelatine and strain ~ver the 
apricot puree (apricots pressed thru a 
sieve) and return the sauce pan to the 
hot water to scald the apricots. Then 
remove from the fire and stir over ice 
water. When cool and beginning . to 
thicken, fold in whipped cream. When 
stiff enough to hold its shape, turn into 
paper drinking cups lined with lady 
fingers. Three lady fingers standing from 
the top and candied pineapple on top 
make attractive individual servings. 
Lady Fingers 
6 eggs juice of half a lemon 
1 '4 cups powdered 1 cup flour 
sugar grating of lemon rind 
Beat yolks of eggs well. Beat whites 
until stiff. Add sugar to yolks, beating, 
not stirring it in. Add whites. Sift in 
flour. Add lemon juice and rind. Press 
mixture through tube on baking sheet 
covered with paper, in portions an inch 
wide and five inches long. Dust with 
powdered sugar and bake from 10 to 15 
minutes without browning. Remove from 
paper, brush the flat side of one with 
· white of egg and press the underside of 
second stick upon the first. 
Ham Mousse 
The mousse may be made the day be-
fore from this recipe: 
1 tbsp. granul<~ted gel- few grains cayenne 
atine 1h cup heavy cream 
'h cup hot water boiled ham 
2 cups chopped cold 
Dissolve gelatine in hot water and add 
to ham, which has been pounded in a 
mortar. Season with cayenne, add cream 
beaten until stiff and turn into a mould, 
first dipped in cold water. Chill, remove 
from mould, garnish with parsley and 
serve with Epicurean sauce. 
(Continued on page 20) 
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The Standard Store of Iowa 
Hotne Beautifying 
A Special Business of This 
---.Store---
The rugs, the draperies, the distinctive novelties and 
bric,a,brac that add elegance to the home-the lin, 
ens, china and housewares-when from this store are · 
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American Beauty Irons 
Table Lamps 
Boudoir Lamps 
Nelson Electric Company 
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BUFFET SERVICE MAKES HOLIDAY 
ENTERTAINMENT EASY 
(Continued from page 19) 
Epicurean Sauce 
¥.. cup heavy cream 1 tbsp. vinegar 
3 tbsp mayonnaise ¥., tsp. salt 
dressing 1 tsp. English mustard 
.>. tlls)). grat<>d horse · few grains of ooyenne 
radish root 
Beat cream stiff with Dover egg beater. 
Stir in the other ingredients. 
The scalloped potatoes may be cooked 
and reheated at the hist moment. 
Perfection salad, moulded in individual 
forms, put on a pimento cut in poinsetta 
form, the whole placed on a lettuce leaf, 
is most attractive for the color scheme. 
Turkish Delight and Turkish Paste are 
made from recipes given elsewhere in this 
issue. 
MY CHRISTMAS PAINT SHOP 
(Continued from page 6) 
box. I. was fortunate in finding a pretty 
oval . shaped box, about ten inches high 
and about eighteen inches across, at !l-
men's clothing store. I painted it in 
dark brown so that she might use it with 
her brown traveling suit. I tied the 
cover on with a gay ribbon of bright 
orange repeating the orange in a soft 
lining of china silk. 
There are many other things that may 
be painted and made into charming 
Christmas gifts. Did you ever think of 
painting tiny pill boxes and putting 
small powder puffs in them ?-a most use-
ful gift for the fastidious high school or 
college girl. 
Shoe trees, dress hangers and many 
other accessories may be transformed 
from their plain or.dinary appearance to a 
work of art. 
Some other things which I have made 
in my little paint shop are some lovely 
Christmas candles. Just the plain tallow 
candles which are in themselves very 
inexpensive can be made really beautiful 
by painting them with enamelac paint in 
some pretty color, using some tiny little 
motif on them or perhaps dripping them 
with wax from another candle of con· 
trasting color. 
Making these gifts has been so fascin· 
ating that I fully intend to have another 
paint shop next year. 
HOME ECONOMICS FELLOWSHIPS 
By Eleanor Murray 
For the first time the home economics 
division, this fall, has offered a fellow-
ship in every department. The fellow-
ship was in each case .received by an 
Iowa State graduate. 
Miss Frances Newell who received the 
household science fellowship has taught 
in the high school at Meridian, Idaho, 
since her graduation. 
M.iss Lois Rath who received the 
household art fellowship had her teach· 
ing experience a t Charles City and Wat-
erloo. She has more recently been a 
club leader in the agricultural extension 
depar\ment. 
Miss Ruth Spencer who has done com-
mercial designing in Kansas City since 
her graduation received the applied art 
fellowship. 
Miss Lydia Jacobson r eceived the 
teacher's training fellowship. She has 
taught in the Emmetsburg junior and 
normal training high schools and in the 
high school at Clinton. 
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THE RIEKENBERG CO. 
COAT SALE 
AND MIND YOU, it is not a reduced price sale, or a special purchase sale, but just a downright clamping 
of price figures under the lowest number of dollars 
and cents that we could make it to give you the biggest 
selection of the best liked styles at a time when you want 
to wear them. 
Just Read These Prices and Then 
See the Garments: 
GIRLS' COATS priced 
MISSES' ·' . " 
LADIES' " " 
$6.so to $2s.oo 
$r2.oo to $49.50 
$r8.so to $98.so 
All specially priced for the sale 
J. H. Riekenberg Company· 
703 Story St. Boone, Iowa 
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I It's Really Wonderful- .f 









to think of a laundry washing deli, 
cate chiffons and silks so beautifully. 
It certainly pays to send them to the 
AMES LAUNDRY 
219-221 Fifth Street PHONE 47 
I . 
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